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Mike Earle can turn a pizza into 
a work of art, but he’s the first to 
admit he’s no decorator. 

“You can see what a flair for 
decorating I have,’’ he says, laugh¬ 
ing as he looks around the clean 
hut modest interior of Frank & 
Pat’s Pizza Parlor. 

“I don’t have the eye for it or the 
time for it. I just do for other peo¬ 
ple what I’d do for myself. I make 
sure the pizza is good.’’ 

As owner of Frank & Pat’s, a 
pizza institution in Green Bay 
since the late 1950s, Earle has 
been making pizzas a priority for 
13 years. So he’s not just kidding 
when he says. “I know a little 
about pizza.” 

His father, Pat Earle, and his 
partner, Frank Pierri, started the 
Frank & Pat’s tradition in 1955, 
when they opened Frank & Pat’s 
Pizza Palace in Appleton. If it 
wasn’t the first pizza place north 
of Milwaukee;, it was close, Earle 
said. 

Five pizza places followed, 
including Frank & Pat’s Pizza 
Parlor in Green Bay, which has 
never left its original brick build¬ 


ing at 709 Bellevue St. 

“The building looks like the 
warehouse Batman tracked the 
Joker down in on the outskirts of 
Gotham City,” Earle jokes. 

Three of the six original parlors 
Pat Earle and Pierri started 
remain: Frank & Pat’s in Green 
Bay, Frank’s Pizza Palace in 
Appleton and Cranky Pat’s in 
Neenah. The Earle family owns 
the Green Bay and Neenah restau¬ 
rants hut is no longer involved 
with the Appleton location. 

Earle admits he has changed lit¬ 
tle since he took over ownership of 
the Green Bay pizza parlor in 1982. 
With business good and the repu¬ 
tation even bettor, there has been 
little reason to change. 

“We fine-tuned some things, but 
we have not changed much of any 
thing. We pretty much stick with 
what we know,” Earle Said. 1 have 
never been a subscriber to the 
pizza of the month thing, where 
one month is barbecue pizza and 
the next it’s taco pizza.” 

Frank & Pat’s has remained 
faithful to its thin crust pizza, 
which accounts for 95 percent of 
business. The Italian dinners on 
the menu are available just in case 
someone doesn’t like pizza, but 



Owner Mike Earle, 
and his wife, Mary 
Sue, depend heavi¬ 
ly on their Faulds 
Oven for making 
pizzas at Frank & 
Pat’s Pizza Parlor, 
709 Bellevue St. 
Mike’s father, Pat, 
started the busi¬ 
ness in the late 
1950s. 


Dishing out the details 


Earle said he’s yet to meet that 
l>erson. 

Sausage, peppemni. mushrooms 
and cheese are “the bread and but¬ 
ter of this business,” Earle said. 
Fresh mushrooms are the clear-cut 
favorite. 

“We’re getting close to where 
we’re using 500 pounds of fresh 
mushrooms a week. That’s sorta 
our trademark." 

Earle says there are no big 
secrets to Frank and Pat’s pizza. 
Any secret recipes would have; 
leaked out long ago, he said. 

He credits Frank & Pat’s 
longevity and steady business, 
which is anchored bv a heavy take¬ 
out trade, to not skimping on 
ingredients. 


■ Restaurant: Frank & Pat’s 
Pizza Parlor, 709 Bellevue St 

■ Owner: Mike Earle 

■ Menu: Pizza by the pie or 
wedge; Italian dinners such as 
lasagna, spaghetti and ravioli; 
and roast beef. Italian sausage, 
meatball and poor boy sandwich¬ 
es 

■ Most popular item: Frank and 
Pat’s Special Pizza (double 


“We spend more money and time 
on the ingredients of our pizza 
than anyone else around," he said. 
“What we have to buy, I buy the 
best" 

Frank & Pat’s makes its own 
spaghetti sauce and sausage. 

Earle’s pride and joy is the mon¬ 
strous Faulds Oven that has been 
at the place from the start. The 
Perris-wheel motion of the racks 
allows for many pizzas to bake 
evenly at one time. 


sausage, double mushrooms and 
two ingredients of choice) 

■ Hours: 11 am. to 3 am. 
Monday through Thursday. 11 
a m. to 3:30 a m Friday and 
Saturday and 1 p m to 3 a m 
Sunday 

■ Services: Dine in or pick up; 
no delivery 

■ Phone: 468-7777 


“That oven is older than 1 am. 

We take good care of it, because I 
wouldn’t want to run a place witl^ 
out one." 

Earle, who grew up slicing 
cheese for 35 cents a pan at his 
dad’s pizza parlors, where a large 
pizza sold for $3.30 and a Coke was 
a dime, remains a firm believer in 
the jH»wer of pizza. 

“1 think pizza is a timeless prod¬ 
uct. My father and Frank didn’t 
know what they had back then." 
Earle said. “I still eat pizza three 
or four times a week. I eat pizza 
here, and ! even eat pizza at other 
places. 







